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Abstract
Phycocyanin is a blue color pigment which can be extracted from Spirulina sp. makes it potential to use as an
alternative natural dye in the food product. The aim of this research was to determine the application of
microencapsulated phycocyanin processed using spray dried method to the jelly candy. As a natural blue colorant,
phycocyanin was expected to be safe for the consumer. The jelly candy was evaluated on the characteristics of its
moisture, ash, Aw, pH, color appearance, and phycocyanin spectra with FTIR. The phycocyanin was microencapsulated
using maltodextrin and Na-Alginate as the coating materials (maltodextrin and Na-Alginate in ratio 9:1.0 w/w). The
spray drying process was operated with an inlet temperature of 80°C. The various concentrations of
microencapsulated phycocyanin were added to the jelly candy such as 0%, 1%, 3%, 5% and jelly candy with brilliant
blue used as comparison, each called PC, PS, PT, PL, and PB. The results showed that the various concentrations of
phycocyanin added on the jelly product had signiﬁcantly diﬀerent on moisture content, Aw, and blue color. The FTIR
spectra indicated that phycocyanin still persisted on the jelly candy. PL was the best jelly candy with the bluest color
under PB. © Published under licence by IOP Publishing Ltd.
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